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SUBJECT:     "'Spuds'  Lead  the  Vegetable  March"  -  Inforination  from  Office  of 
^^arketing  Services^  War  Food  Administration. 
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The  vegetable  coming  to  marV:et  now  in  increasing  quantities  is  the  Irish 
potato,  sometimes  called  the  spud.  I  wonder  if  you  have  heard  how  the  potato 
eai*ned  the  nickname  of  SPLT). 

According  to  legend,  the  word  SPUD  is  an  abbreviation  for  the  Society  for 
Prevention  of  Unwholesome  Diet .    For  200  years  after  potatoes  were  introduced  into 
Europe  and  Great  Britain,  the  people  refused  to  eat  them.    And  if  such  a  Society 


for  Prevention  of  Unwholesome  fBiUL  UlitJIiSd  ITl  il^'elS-i^,  the  ueasants  must  have 

LIBRARY 

considered  potatoes  actually  HajemMIKT  SERIAL  RECORD 


But  way  back  in  the  days 

failed,  the  people  of  Ireland  H-^5_^ti,i^,Q^f§|r  ;^^,^gLirUgP 
SPUDS  bec?.me  more  popular,  ancT  i  illiiiij/  iJkVSd  thokfein 


of  the"-ll^i^h  i^4]§ne,  a^out  1772,  when  the  grain  crops 

atoes.     So,  little  by  little, 
5^  of  Irish  peasants  from 


starvation.    Today  potatoes  are  one  of  the  most  widely  used  of  all  vegetables  in 

a  large  part  of  the  world. 

For  a  long  time  we  tho"aght  of  potatoes  as  fundamentally  an  energy  food.  But 
actually  they  also  provide  soiiie  protein,  a  little  iron  and  sisall  amoiints  of  other 
minerals.     In  addition  to  energy,  protein  and  minerals,  the  Irish  potato  is  a  good 
source  of  thiamine  and  riboflavin.    And  those  of  us  who  eat  potatoes  every  day 
also  get  considerable  Vitamin  C. 

Contrary  to  popular  opinion  you  need  about  the  same  n'umber  of  calories  in  the 
summer  as  in  the  winter,  if  your  activities  don't  change.    So  potatoes  can  be 
counted  on  to  fvirnish  considerable  energy  and  other  nutrients  for  your  busy  summer 
hours . 


Other  fresh  vegetables  at  the  markets  vary  with  localities.    But  most  of  you 
will  find  good  supplies  of  tomatoes,  asparagus,  cabbage  and  cucumbers  in  the  grocery 
stores  in  the  next  few  weeks.    There  will  likely  be  more  green  peppers  and  a  limited 
amount  of  corn  on  the  cob.    Listen  for  the  market  news  so  you  can  plan  yo^-ir  meals 
before  you  go  shopping. 
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